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SUBJECT:     "Lard  Coating  for  Frozen  Meat"...  Information  from  meat  specialists  of 
'the  U.  S.  Department  of  Agriculture 
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Here's  a  suggestion  for  those  of  you  who  are  storing  fresh  meat  in  the  freezer 
locker  or  in  your  own  home  freezing  unit.     It  comes  from  meat  specialists  of  the 
U.  S.  Department  of  Agriculture.. 

One  thing  you  need  to  guard  against  when  you  store  frozen  meat --is  "freezer 

burn" ,    Meat  normally  contains  about  60  to  75  percent  of  water.    Some  of  this 
water  will  evaporate ...  if  the  frozen  meat  is  unprotected.    And  it  will  leave  the 
surface .. .pale,  gray  and  pithy. 

One  way  you  can  guard  against  "freezer  burn"  is  to  wrap  the  meat  in  moisture- 
vapor-proof  paper. 

Another  method  is  to  dip  the  frozen  meat  for  a  few  seconds  in  melted  lard. 
The  lard  needs  to  be  heated  to  a  temperature  between  100  and  200  degree  Fahrenheit. 
Dipping  the  meat  in  ix  for  a  few  seconds  forms  a  lard  coating  that  protects  the 
meat  from  "freezer  burn." 

Later  when  you  wish  to  serve  the  meat... you  can  take  the  lard  coating  off 
simply  by  putting  the  meat  in  a  hot  over.    The  lard  will  quickly  melt  and  collect 
in  the  pan.    You  may  leave  it  to  mix  with  other  meat  juices  or  drain  it  off... just 
as  you  prefer. 

To  find  an  effective  coating  . ; .  the  meat  specialists  tried  not  only  lard  but 
also  beef  tallow ...  combinations  of  lard  and  tallow... and  a  ^laze  of  ice.  They 
found  that  tallow  alone  or  in  combination  tends  to  chip  off.    The 'ice  glaze  was  also 
unsatisfactory  because  it  needs  to  be  renewed  every  few  weeks.    But  they  found  the 
lard  coating  protected  meat  from  "freezer  burn"  for  periods-  up  to  6k  weeks. 
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